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Step

Purchase

Delivery (chilled)

Storage (chilled)

Shelf Life

Prep Time

Cook/Kill Stage

Serve

CP or CCP

Control Point

Control Point

Control Point

Control Point

Control Point

Critical Control Point

Critical Limit

Approved Reputable Supplier

Temperature recorded at delivery to ensure it 
is within temp range of 35°F - 41°F

Temperature of refrigerator checked and 
recorded twice a day

Dates visually checked before taking to prep

15 mins in the Temperature Danger Zone 

Cook to 165°F at core for 15 seconds

Process Flow Chart - Example

This is for a High Risk, Ready To Eat food that will be chilled and then 
cooked and served hot. For Example: a Hot Dog.

If you decided to Hot Hold the Cook/Kill Stage would then become a Control Point and the Hot Hold 
before service would be the Critical Control Point .

Ideally, there should only be one Critical Control Point & this should be the last step before being served.
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